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TYEITHMA AIAXEIPIZHEZ MOIOTHTAS & KQA. ENTYTOY : E-16-02 HM/NIA:IOYNIOZ 2023
AZDAAEIAZ TPODIMON MPOAIAFTPAGEE MPOIONTQN

BRC, FSSC 22000

Mepiypapn Mpoidévrog: TKAPAM MAZAAA MEITMA MIMAXAPIKQON >KONH
Product description: GARAM MASALA MIXED SPICES GROUND

MpoéAeuon/ Origin: Mapayetal otnv E.E. pe A UAeg eviog & €k16¢ E.E./ Produced in
E.U. with EU & non-EU raw materials

Tomog/ Type: AAeouévo peiypa ptraxapikwyv/ Ground mixed spices

Zuokevaoia: MNpwToyevig cuokeuaaoia TTAAOTIKA oakoUAa PE (KatdAAnAn yia dueon
ETTAPN ME TPOPIUAL) CUOKEUAOPEVO O€ KAVOVIKEC TUVORKEC TrEPpIBAANOVTOC (25KQ)
Packaging: Primary packaging trans

parent plastic bag PE (appropriate for direct food contact!) packed in normal ambient

conditions (25kg)?

1 Zupowva pe Tnv EBvikA kal Koivorikr vopoBeaia / In accordance with the National and EU Regulations:

EU “Framework” Regulation (EC) No. 1935/2004 (Article 3,11(5),15 and 17)

EU Plastics Regulation No. 10/2011 and its amendments

Regulation (EC) No. 2023/2006 on good manufacturing practice

Regulation (EC) No 1907/2006 — REACH and its amendments

Directive 94/62/EC (Heavy Metals)

If colored: AP (89) 1 on colorants in plastic materials, BIR Recommendation 1X for

colorants for Plastics and other Polymers Used in Commodities, FDA CFR 178.3297 (Colorants for polymers).

Aidgpkeia {wng: 2 Xxpovia atrd TNV NUEPOUNVIA TTApAywYNGS yia TNV aTTAr] CUOKEUAaia
OUOKEUOOUEVO O€ KAVOVIKEG OUVOAKES TTEPIBAAAOVTOG 1 OTTwG opileTal atrd Tov
TTPOUNBEUTH.

Shelf life: 2 years from production date for normal ambient packaging or as defined
by the producer.



NIB_Quality
Stamp



\g {""’ ENTYMA AEITOYPTIAZ ETAIPIAZ Zeh. 2 amo 7

e I
EKAOZH:5
SYSTHMA AIAXEIPIZHS MOIOTHTAS & KQA. ENTYNOY : E-16-02 HM/NIA:IOYNIOE 2023
ASOAAEIAS TPODIMQN MPOAIATPA®E S NMPOIONTQN

BRC, FSSC 22000

2uvlnkeg atrobnkeuong: Alatnpeital o€ KAvoviKEG ouvlnkeg TTepIBAAAOVTOG, O€
MEpPOG Opooepd Kal OKIEPO (MEyIoTn Bepuokpacia ouvtipnong 21°C & OXETIKN
uypacia 65%).

Storage conditions: Store in normal ambient conditions, in cool and dry place (max

preservation temperature 21°C & relatively humidity 65%).

2uvOnkeg diavoung: Metagépetal o€ Bepuokpaaia TTEPIBAAAOVTOG PE OXAUOTA TTOU
METAPEPOUV PHOVO TPOPIUA.
Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MwAnon: xovOpIKr o€ ETAIPEIEG TTAPAYWYNAS TPOPINWY, KATAOTAUATA TPOQiwY, super
markets, o€ mini markets K.q@.

Sale: wholesale to food produced companies, food stores, super markets, mini
markets etc.

AvdAuon xapakTnploTIKwV TTpoidévrog/ Characteristics analysis of food product

20vBegon: Meiyya aAleopévwv utraxapikwyv & Botdvwv o€ TTOIKIAN  avahoyia (aAdT,
Kopiavdpog, KUMPIVO, HOOXOKAPUDO, YAUKAVIOOG, KOKOUAE (KAPdauo) TTpAcivo, TITTEPI Haupo,
mTTePOPICa, dAPVOPUAAQ, PTTaXapPIKA)

Ingredients: Mixed ground spices & herbs in variable proportions (salt,

coriander, cumin, nutmeg, aniseed, cardamom, black pepper, ginger, laurel leaves, spices).



NIB_Quality
Stamp



ENTYMA AEITOYPTIAZ ETAIPIAX 2eN. 3 ammd 7

2YZTHMA AIAXEIPIZHZ MOIOTHTAZ &
AZPANEIAZ TPOPIMON
BRC, FSSC 22000

EKAOZH:5
KQA. ENTYTOY : E-16-02 HM/NIA:IOYNIOZ 2023
MPOAIATPA®E X MPOIONTQN

DuoIKA XapAKTNPIOTIKA:

Tummkrp TOou TIPOIGVTOG YeEUON Kal oouR. ATtrouaia

ETMKIVOUVWYV EEvwv owpdTwy. ATToucia evTopwy.

Physical characteristics:

BioAoyIKd XOpAKTNPIOTIKA

Microbiological characteristics/:

KaBapdtnTta : min 99,5%

Typical product taste and odor. Absence hazardous of
foreign materials. Absence of insects.

Purity: min 99,5%

MUknNTeG-ZUpeg/ Moulds-Yeasts: max 10 cfu/g
OMX/TPC: max 10*cfu cfu/g
E. coli: max 10 cfu/g*

Salmonella spp: atroucia ota 259 - absent/ 259

*oUPNQWVa HE TIC ECWTEPIKEG TTPOdIaYypaPEC TTou €xel BEael n eTaipeia pag/ according to

internal specification of our company

XNUIKA XapOoKTNPICTIKA

Chemical characteristics/:

Yypaoia / moisture: max 11%

EvepyotnTa vepou/ water activity: max 0,70
AopAaTtoéiveg B1/ aflatoxin B1: max 5 pyg/Kg
AgAatotiveg/Aflatoxins B1+B2+G1+G2: max 10 ug/Kg
Bapéa pétaAAa/ Heavy metals: Zuu@wva pe Ta 6pia Tou
KavoviguoU EK/915/2023 kal AWV TWV OXETIKWV
TpoTrotroIfgewy autou / In accordance with the EC
Regulation EC/915/2023 and all the relevant
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ZYZTHMA AIAXEIPIZHZ MOIOTHTAZ &
AZPANEIAZ TPOPIMON
BRC, FSSC 22000

EKAOZH:5
KQA. ENTYTOY : E-16-02 HM/NIA:IOYNIOZ 2023
MPOAIATPA®E X MPOIONTQN

Emoiuavon:

Labeling:

MpoBAeroépevn Xpnon:

Product use:

YmoAgipypata  @uto@apudkwy/ Pesticides residues:
2U0ppwva pe Ta Opla Tou Kavoviopou EK/396/2005 kai
OAWV  TWV  OXETIKWV  TPOTTOTTOINCEWY  autol. In
accordance with the EC Regulation EC/396/2005 and all
the relevant amendments.

ETtwvupia  etaipiag, Mepiypapry TPOIGVTOG,  Xwpda
TpoéAeuong, kaBapd PBdapog, lot, ouvBeon TTPOIGVTOG,

nu/via AfEng, ouvbnikeg diatrpnong.

Company name, product description, origin, net weight,

lot number, ingredients, shelf life, storage conditions.

To TTPOIOV KATAVOAWVETAI WG €XEI 1] XPNOIUOTIOIEITAl WG
OUCTATIKO YIO TV TTAPOCKEUN TPOPIHWV.

Mtropei va Tmepiéxel ixvn amoé apaxideg, §npoug
Kap1roUg, YAOuTévn, ONnNodul, pouoTdpdda, OéAIvo,
AakT6n, odyia & S10&eidio Tou Ogiou.

Direct human consumption or as an ingredient in food
production.

May contain traces of peanuts, nuts, gluten, sesame
seeds, mustard seeds, celery, lactose, soya &

sulfur dioxide.
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EKAOZH:5
2YZTHMA AIAXEIPIZHZ MOIOTHTAZ & KQA. ENTYNOY : E-16-02 HM/NIA:IOYNIOZ 2023

AZPANEIAZ TPOPIMON MPOAIATPA®E X MPOIONTQN

BRC, FSSC 22000

Mn YEVETIKA TPOTTOTTOINUEVO TPOPINO CUNPWVA PE TOUG Kavoviooug EK 1829/2003 kai
EK 1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC
1830/2003

Tpo@ipo TTou dev £xel utrooTEi emegepyaoia pe 1oviouoa akTivoBoAia/ The product is

not processed with ionizing radiation.

AlaBpetrTIKA €mMoApavon avd 100 g rpoidvrog/ Nutritional value per 100 g product

Evépyela/ Energy

MNMpwrTeiveg/ Protein

YdaravOpakeg/ Carbohydrates

Zakyapa/ Sugars

Aitrapd/ Lipids

&K Twv omoiwv kopeauéva/ of which
saturates

AlaitnTikég iveg/ Dietary fibers

AAam/Salt

974,8Kj
/233 kcal
9,05¢
4579
1,89 ¢
7449

1,19
22,79
23,32¢g
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ZYZTHMA AIAXEIPIZHZ MOIOTHTAZ & KQA. ENTYTOY : E-16-02 HM/NIA:IOYNIOZ 2023
AZPANEIAZ TPOPIMON MPOAIATPA®E X MPOIONTQN

BRC, FSSC 22000

AHAQZH AAAEPIIOTONQN ZYM®QNA ME TON EYPQMAIKO KANONIZMO 1169/2011/
ALLERGEN DECLARATION ACCORDING TO EU LEGISLATION 1169/2011

Alergens:-When purchased in bulk size original packaging, manufacturer allergen policy will apply.
When purchased in quantities that need re-packaging, our allergen policieis will apply.

Component Manufacturer Nuts in Bulk
 Applies when bought in small
quantities that need re-packaging )
InProduct |Processedin |Traces InProduct |Processed |Handled
Same inSame  |on Site
Equipment Equipment

Cereals containing GLUTEN and products thereof NO NO yes NO YES YES

EGGS orits derivatives NO NO NO NO NO NO

FISH or its derivatives NO NO NO NO NO NO

CRUSTACEANS / SHELLFISH NO NO NO NO NO NO

MOLLUSCS NO NO NO NO NO NO

PEANUTS or derivatives NO NO YES NO YES YES

SOYA BEANS or derivatives NO NO YES NO YES YES

MILK (LACTOSE) or its derivatives NO NO YES NO YES YES

NUTS, tree nuts: YES YES YES NO YES YES

CELERY, including celeriac and its derivatives NO NO NO NO YES YES

MUSTARD, referring to all parts of the plant and derivatives NO NO NO NO YES YES
thereof

SESAME SEEDS or derivatives NO NO NO NO YES YES

SULPHITES »10ppm - Sulphite quantity to be given in ppm NO NO NO NO YES YES

LUPIN seeds or derivatives NO NO NO NO NO NO
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